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NOTES ON SOME WORDS USED IN 
THE SUGAR INDUSTRY, 

NOT IN THE CENTURY DICTIONARY. 

Entrain, entrainement — evidently from Fr. 
entrainer. The action of carrying over parti- 
cles of syrup or sugar by the steam exhausted 
from vacuum-pans in boiling sugar. {Louisi- 
ana Sugar Planter). 

First sugar, or simply^r.?;' or firsts. — In 
the manufacture of centrifugal sugars (see 
Cent. Diet. ' subcentrifugal,' and 'sugar') that 
made from the virgin syrup and boiled to 
grain (q. v.) in the strike pan is called first 
sugar, first or firsts. — The molasses which runs 
out from the centrifugals in drying this, is 
boiled over and produces second sugars or 
seconds, the process being sometimes repeated 
to produce third or even fourth sugars. 

Grain, to boil to — , to boil the syrup in 
the vacuum or strike pan until large crystals 
(grains) are forming, when the masse cuite (q.v.) 
or melada (see Cent. Diet.) is either emptied 
directly into the mixer and thence run through 
the centrifugals, or carried into the hot room 
to further the crystallization of the sugar. 

Juice — Not in Cent. Diet, in the technical 
acceptation of liquor extracted from the sugar 
cane before it reaches a certain degree of 
density by evaporation, and goes into the 
vacuum pan, where it becomes technically 
known as syrup. 

Masse cuite, or sometimes cuite only — a 
synonym of melada (see Cent. Diet.) and much 
more frequently used in this country. The 
heavy crystallizing syrup as it comes from the 
strike pan, before it is drained of its molasses 
in the centrifugals. 

Open Kettle — open pan in which the syrup is 
reduced until it begins to crystallize. This 
was the process universally employed in 
making sugar before the introduction of the 
vacuum pan and centrifugal machine; it is still 
in general use among the smaller sugar 
planters.— Also a trade name for sugar manu- 
factured by this process and synonym of mus- 
covado, in contradistinction to centrifugal 
sugar, for which see Cent. Dictionary. 

Seed cane— the seed or plant cane (the latter 
alone is in Cent. Diet.) of the first year's 
growth.— Also the cane reserved for planting. 
(See Stubble below.) 



String proof , to boil to — , to boil the syrup 
in the vacuum or strike pan until it becomes 
so viscous that it will be ropy or stringy, when 
tested between the fingers. The mass thus 
reduced is emptied into wagons and run into 
a hot room, where it is allowed to crystallize 
slowly ; this process is generally followed for 
all sugars except first sugars (q. v.), and they 
are often called wagon sugar. 

Syrup — see above under juice. The mo- 
lasses which runs out when drying the masse 
cuite (q. v.) in the centrifugals is never known 
technically by sugar boilers as syrup. The 
technical acceptation of the word used singly, 
is limited to the condensed juice (q. v.) from 
the time it enters the vacuum pan — (single, 
double and triple effect) until it is turned out as 
masse cuite (q. v.) in the centrifugal (see Cent. 
Diet.) process, or to the condensed juice of the 
cane just before it crystallizes in the open 
kettle process, (see Cent. Diet., 'syrup,') this 
is what is known as syrop de batterie among 
Louisiana sugar planters. 

Stubble — technically, in sugar planting, the 
sugar cane in the field after the first year. The 
first year the seed cane is laid in the furrow 
and from each joint a number of canes spring 
up, these when ripe are cut down to the 
ground for the first year's crop ; from the 
stubble or stool the second, third, etc., year's 
crops grow in succession. 

Windrow, (v. b.) — In speaking of sugar cane, 
the operation of cutting two adjacent rows of 
cane and laying them in the intervening 
furrow, to protect the plant from the effects of 
frost which inverts the sucrose in the cane, and 
diminishes or destroys its value for sugar 
making. 

H. Tallichet. 
Atistin, Texas. 



O. E. ea= GERMANIC a>, AND OLD 

ENGLISH SHORTENING BEFORE 

A+cons. 

An O.K. ea for Gc. cz Sievers finds in neah 
(§57, 2 d) and suggests that it may here appear 
instead of cz by analogy to forms like nean 
near, in which ea is due to contraction.* 

*Davidson, Publ. M.L.A., 1891, p. 128, explains the ea of 
nta-h as " breaking before h "; but breaking affects only short 
vowels. 
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